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Potatoes, Parsley Buttered300
Number of Servings: 300 (101.3 g per serving)

Amount Measure Ingredient Nutrients per serving
64.00 Ib Potatoes, russet, w/skin, fresh —
6.00 cup Margarine, soft, hydrog & reg soybean N utr't' on Facts
oil, Gold n Soft Serving Size (101g)
3.00 cup Parsley, dehyd Senvings Per Container

Aot Per Berving
Calorigs 110 Calories from Fat 30
W Daily Valua™

Total Fat 3.59 5%
Saturated Fat 0.5g 3%
Trans Fat Og

Chaolesteral Omg 0%

Sodium 35mg 1%

Total Carbohydrate 18g &%
Dietary Fiber 1g 4%
Sugars 1g

Protein 29

|

Witamin & 4% = Mitamin © 30%

Calcium 2% = Iron 45

“Percert Daily Values are based on @ 2000 calone
diat. ¥our galy vakies meay Be highar of Iower
depanding an vaur cakane meacs

Calaries 2,000 2500

Talal Fat Less Than &g 2ag
Salurasad Fal  Less Than 209 75g
Chalaalanl Lesa Than  300mg 300 mg
Sodum Lezs Than 2 400myg  2400mg
Talal Carbohiydralbe anog 17Eg
Duslary Fibar 25g a0y

Calanies par gram
Fal® » Cabolydraled » Proben 4

Notes
12# AP = 10# EP

Wash and eye potatoes (peeling can be left on) and dice or quarter. Boil in water until tender and drain. (OR use 1/2 cup
of rehydrated dried potato slices may be used for each serving)

Melt margarine and add dehydrated parsley, pour over drained potatoes. Keep potatoes ~ 160 degrees F in steamtable
(Potentially Hazardous Food). Serve 4 oz spoodle or #8 scoop per serving.

1/2 c or #8 scoop = 18 grams carbohydrate = 1 carb serv
1/2 ¢ = 1 vegetable serving
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